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ABOUT THE COVER
Seven, tasty new entrees, launched
recently, will tantilize your taste
buds. Produced for the hotel,
restaurant and institution trade,
these entrees add a new dimension
to our food service product line.
Read about them inside.
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1  Lasagna

2  Macaroni and
Cheese

3  Chili Con Carni

4  Chicken a la King

5  Beef Stew

6  Stuffed Green
Peppers

7  Cabbage Rolls

The mouth-watering entree dishes
depicted on our front cover this
month, designed to tingle the taste
buds of discriminating consumers, are
the latest entrants to the Schneider
stable of gourmet foods, and we think
they are all winners.

Product Manager, Convenience
Foods and Specialty Sausage, Jack
Wright, says of them, "These
products give Schneiders the
opportunity to enter into a new field.
They are the sophisticated products
for the future, and, if they prove to
tempt the public taste sufficiently to
become  really successful,  it is quite
possible that we might branch out
further in other directions  ...  perhaps
even look to the East for inspiration."

Produced after long research,
tasting and testing, these master-
pieces of culinary art delight the eye
as well as the palate. Everyone who
has sampled them has been enthused
over the spiciness of the Chili con
Came made with top quality beef , the
zest in the Lasagna, the baby carrots
and many deliciously tender chunks of
meat in the hearty Beef Stew, the
savory Macaroni Cheese with 60 per
cent cheddar sauce, the delicate
flavour of the Chicken a la King, the
fillings of the Cabbage Rolls and the
Stuffed Green Peppers containing just
the right blend of ingredients.

These are truly a quality line of
satisfying, tried and true food favorites
aimed primarily at the hotel,
restaurant and institutional market,
although you may also be lucky

enough to find them in the
delicatessen counters of }.our local
supermarket stores. The  Chicken a la
King makes superb vol-au-vent  filling.
and the other items are excellent for
buffet and brunch -- so very labor-
saving and perfect every time.

Of course, this is exactly what the
Product Development Department of
Schneiders had in mind for their use
by `in plant' and large scale feeding
establishments. Indeed, the size of the
foil dishes has been especially
designed to fit one-half of a steam
tray, as being the most convenient
and economical unit.

The services of expert chefs are
costly and sometimes hard to obtain,
and kitchen help varies in quality and
ability so that these relatively
inexpensive entrees, never varying in
the high quality for which Schneiders
has rightly become famous all over
the world, present an invaluable
addition to luncheon and smorgas-
bord menus in the food service
trade, and promise to considerably
enhance the interest of institutional
diets.

Lab tests are being conducted at
the moment by the Schneiders
research team to investigate the
complete  nutritional  values of these
foods  which  information  v.till  be
available to dieticians in  hospitals and
institutions to  enable  them  to  regulate
quantities  to satisfy.  the  nutritional
needs of their  :nmates  as well as to
help restore  appetites jaded  by the
blandness  or' most institutional diets.

When [he}. \`.ere served in our own
cafeteria [he}`  met with the unanimous
appro\.al  ot. all  those employees who
tried  them.

Packed in cartons containing two
aluminum foil  serving trays each
\`.eighing 4.4 lbs (2 kgms),  these  new

products come frozen and can be
heated either in a conventional
manner or in a microwave or
convection oven.  Each tray will serve
8-9 persons with an adequate portion.



Journalism student prepares
copy during four-week work
experience

A Conestoga College (Waterloo
Campus) Journalism student has been
writing stories for this issue of The
Dutch Girl during the past month as
well as contributing several items to the
weekly Newsletter.

Elsie Phypers, who hails from a small
town outside of London, England,
completed her four-week Work
Experience Program in the Kitchener
location, pounding her typewriter in the
Editor's office. The work experience is
the last lap of a one-year, news-writing
and photography course.

Coming to Canada 15 years ago, Elsie
brought  with  her  a  wealth  of  working
experiences  from  a  job  in  a  chemical
plant  to  owning  a  small  village  shop.
Mother of three daughters, it was only in
the past year that she decided to return
to  school  to  revive  her  rusty  literary
skills.

"It was frightening to re-enter the

business world after many years away

from it," she stated. "But working with
your Editor has opened my eyes to the
wide field existing in this kind of work.
My experience working here has been
invaluable to me."

Dutch Girl readers can quickly
identify the copy that Elsie prepared
during her four-week stay by watching
for her byline atop her stories. In
addition to interviewing the six summer
students, featured in this issue, as well
as three of the four new JMS 25-Year
Club members, she also produced the
feature story on our new entrees,
reworked a prepared story on Canada
Savings Bonds and wrote a retirement
story.

Following a brief return to the course
to put together her final paper, the
English-accented Elsie will be searching
for a full-time position, likely in the area
of company publications.

"Maybe then 1'11 have time to write

short stories about some of my
experiences and acquaintances in
Canada," she announced.

Wealth of hidden talent
surfaces among Schneider
Summer Students  by: Elsie phypers
Future woman
industrial executive

"Schneiders pays for all my tuition

and my transportation costs. This is
important because I'm putting myself
through university. "

Twenty-one-year-old Wendy Kauf-
man is one of Schneider's female
summer students who is aiming for a
managerial position in industry.

This tall (5'8''), blonde, sports-loving
givl graduated from Wilfrid Laurier
University in May with a B.A.  degree
in Economics.  Her subjects included
Statistics; Accounting; Business

Management:  Ca:culus:  Introduction
[o  Computer  Science:  Philosophy:
Ps}'cholog}.:  a  Business  Lew' course;
and set.eral  Economics  courses.

She will  be  going  back  this  fall  to
obtain an honors degree in Business
Administration.  This will take her two
years, and she will  be studying
Marketing,  Finance.  Production,
Observational Behaviour and Indus-
trial  Relations.

This last subject interests Wendy
very much since she would like to
enter the field of Industrial Relations
or Personnel and take part in union
collective bargaining.

Before entering university she was
a student at Waterloo-Oxford District

A
Journalism student, Elsie Pkypers
spent four weeks on Work Experience
at the Kitchener location.
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Future woman (cont'd)

Secondary School where she was
chosen to take part in the Young
Voyageurs program. She spent a
week in Maple Creek, in the
southwest corner of Saskatchewan,
then stayed four days in Ottawa in
residence at the university. Compared
to the K-W area, Maple Creek was
quite poor, she observed.

At W-O she played field hockey for
four years as well as fastball and
basketball. She still plays basketball in
the City League and pitches for the
K-W Civitans fastball team.  However,
her job hours now preclude her from
taking part in many of the games.

In  1973, the K-W Civitans won a
gold medal at Oshawa in the Ontario
Games, then went on to represent
Ontario in the Canada Summer
Games held in Bumaby, B.C.

Wendy stayed eight days with the
team in B.C. and enjoyed it very
much although she hurt her left arm
in one of the play-offs and couldn't
pitch for the last two games. The
team was placed fourth in fastball.

She has lived in the Wellesley -
New Hamburg area all her life and
loves the country.

Before he died seven years ago her
father, Ray, worked for JMS and her
uncle Fred and cousin Wayne still
work at the Wellesley plant where
Wayne is Superintendent.

Her sister who is a Home
Economics teacher in Stratford also
worked summers at both the
Kitchener and Wellesley JMS
locations to put herself through
college. Wendy works the afternoon
shift on cheese slicing and enjoys the
company of her co-workers.

"There's no place I'd rather work

for as far as money is concerned,"
stated Wendy. "Schneiders pay is
pretty well tops in the industry."

Evangelist shares thoughts with
co-workers

t '1--

There can't be many companies
who have a budding evangelist among
their employees, but 23-year old Paul
Lugowski, back this year to JMS as a
summer student is a `bom again'
Christian who has already graduated
from a three-year missionary training
program at the New Tribes Mission in
Durham, Ontario.

Last year he worked casually with
Schneiders until the end of December
and made many friends.

Paul is a determined young man
who believes in going after his
objective.  Not content with just filling
in a job application form, he managed
to secure an appointment with Harold
Blake to explain his career hopes and
aspirations, and found to his surprise
that Harold was quite willing to listen
patiently to him and showed interest in
his purpose in life.

He says he kept bugging the office
every two or three days, and two
weeks later he was offered a job in
Poultry.

"I was told I might not enjoy it too

much as the work was cold, wet,
difficult, and it was the night shift.  But
I was willing to work at anything, and
accepted it. I've never regretted doing

so.„
Paul worked previously for a

company in Waterloo where he made
exactly half the money that JMS paid
him, and supporting a family of four
on that was very difficult.

He has worked this summer at
various jobs relieving people on
vacation, and likes working on the
miscellaneous scale best because he
finds that there is less routine in filling
orders and because he gets on well
with the people there.

\^/hen asked how his co-workers
reacted to his chosen vocation he
replied, ``1 can't really stress enough
my pleasure in working with the
people  at  Schneiders  --  management,
foremen,  people  on  the  line  --  I  don't
think there's anybody who caused me
discomfort  ...  I  like  sharing  knowledge
with  people   ...  I  find  it  interesting  to
share my personal convictions with my
fellow  workers  ...  I've  had  some  really
interesting conversations with them."

Last winter Paul attended the
Emmanuel Bible College and Wilfrid
Laurier University and in September
will be moving to Winnipeg, Manitoba,
to continue his studies at the
Mennonite Brethren Bible College.  He
also hopes to work towards a Bach.
of Religious Studies degree at the
University of Winnipeg, and a B.A.  in
Philosoph}9.

\^then he is there next year he will
apply. to be  taken on in the distribu-
tion  centre and if he is lucky, will
continue to work for Schneiders.

Paul's ambition is to be ordained
into the Church, and to become an
evangelist.

Future opera star
financed by JMS

During his six summers with
Schneiders as a student, bearded
baritone Paul Massel has worked in
five departments. He says that work
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routines in most of them took only a
few days to learn, but Casings was "a
bit of a chore" and took much longer.

His co-workers would have liked to
hear him sing, and have sometimes
tried to prompt him to, but he insists
that he has to save his voice for his
career.

Although still a student at the
University of Toronto's Opera School,
26-year-old Paul is already quite well-
known as a `Lieder' singer, and has
sung solo in several oratorios
including `Elijah' and the `St.
Matthews Passion'.

The opera school is a showcase for
singing talent and many conductors
and show directors come to hear the
students perform with the object of
engaging them.  Paul  himself has
landed his first professional contract
with the Canadian Opera Compan}'
__..i,i:ri   '     ___.__ERE

a_-             <    -

to sing in three out of the six operas
they will produce this season at the
O'Keefe Centre.  He commented
``There are no great big roles for me

but it's a beginning you know -- the
end I've worked towards all these
years.„

He will also be singing the lead in
the U. of T.  production of GIANNI
SCCICHI, a comic role similar to that
of the barber in the BARBER OF
SEVILLE. This is his second major

role and he is on stage nearly all the
time.  He has been learning the role by
himself all summer so that when
rehearsals begin in September he will
be ready. These rehearsals will be for
blocking or staging the production as
there are very few musical rehearsals
with the conductor because opera is
so terribly expensive to put on.
Educated in Kitchener at St. Jerome's
High School to Grade XIII level, Paul
obtained his Bach.  of Music degree
after four years at the University of
Western Ontario where he continued
his studies for another two years to
achieve his Master's degree in Music.
Since then he has spent one year at
the U. of T. Opera School together
iiith 22 other students.  Because the
opportunities  for singers are  so few in
Canada  they must  learn to be  l.Cry.
versatile, w'hereas in Europe  they can
specialize.

Before coming to Schneiders this
summer Paul had attended a `voice-
science seminar' at the University of
Florida where he was the only student
out of the three Canadians who were
invited.  It was a gathering of voice
teachers, speech patholoalsts and
other specialists in the field of the
voice who got together to compare
disciplines to see what the field of
music could offer the medical field.  It
was the first time it had been tried,
and was a great success. Paul became
so interested in the subject and its
possibilities that he enrolled to take a
Masters degree from the University of
Florida and will be studying to train
the voice in the medical as well as the
musical field.

During high school and during his
first three years in university he
played the vibraphone and was the
lead singer for  OPUS 11, a local dance
band group. He worked for five
summers at JMS then went to
Europe the next summer on an
educational research project to
discover schools for graduate training
in singing.

Last summer he was given a
Canada Council grant to sing at the

Ban ff School of Fine Arts. He was
offered a full scholarship to return
there again this year but elected
instead to return to work at
Schneiders for the summer because
he needed to rest his voice in
preparation for a strenuous winter
season.

Paul says that he was glad to work
in several departments since it
enabled him to see the complete
workings of the plant, and
commented "No matter what job you
do they all require a certain amount
of skill, and at first it would be difficult
to keep up, but most of my fellow
employees would be kind enough to
come over to help me because they
knew I was a student  ...  I do want  to
stress how extremely grateful I am to
Schneiders`  because with  all  the
education I've  had it's sometimes
been a very difficult  thing to combine
tuition and survival  ...  they've

guaranteed me jobs with good pay
and it's allowed me to educate myself
to this degree."

He added ``a great deal of my time
now and I hope in the future will be
spent in performing, and a performer
can make a great deal of money for a
limited time,  but my education is
going to give me a guaranteed
income, which is something a
performer can't demand."

As well as being a professional
singer Paul hopes to become a clinical
consultant attached to a hospital with
the object of using his knowledge of
voice training to help those who have
had throat surgery or other problems
related to voice production.

Schneiders is a
family concern

"Without the summer work at

Schneiders I couldn't be doing what
I'm doing now. I couldn't afford it
because I don't think I could have got
another job which paid so well. I'm
very grateful to the company. We
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Schneiders is a
family concern  (cont'd)

students need the money now more
than ever since college fees and the
cost of living have gone up so much."

This is 20-year-old Cecilia Reist's
second summer with Schneiders. This
year she is on the ham line in Luncheon
Slicing which she enjoys because most
of her co-workers  are  in  her own  age
group."They are just fantastic, and we have

our own fun times which helps the
work along," said Cecilia.

She has lived in Kitchener all her life
and her whole family rate Schneiders
very highly. Because of the company's
practice of hiring students at a good
pay rate during the summer, which
enables them to pay for their
education, not only Cecilia, but also
three sisters and a brother have
benefited.

"Schneiders have put the whole

family through school so far, and
there's another brother and sister at
home who are looking forward to
working at JMS," remarked Cecilia.

``My older brother has become a

chemistry technician. One sister is a
forestry technician and works a lot in
the bush --she's a real outdoor girl.
Another sister who is now married

became a child-care teacher, and yet
another married sister still works
casual at the Kitchener location. You
could say it's a family concern."

This petite, brunette student is now
studying advertising art at the Sault
Ste. Marie, Ontario college, and her
dad, Milton, who works in Pork
Cutting, is very proud of his talented
daughter.

Cecilia loves blue-grass music, but
not disco dancing, and although she
has enjoyed drawing all her life it
wasn't until grade nine that she
decided to make art her career.

She has to work hard because it
does not come easily to her.

She is very serious about her
paintings and most of them have
meanings.  The one she is working on
now  depicts  the  changing  of  the  Old
Order when  Mennonite children leave
the farm and the old ways, and go into
the cit.y to live and work.

She is also designing a poster to
enter in the Dutch Girl Sanitation
Poster competition which she hopes
will win her a prize.

She chose to go to the Soo to study
not only because the college there
offered a wide choice of art subjects,
but also because she loves the area.
"Dad used to take us kids camping up

north around Wawa and I grew to love
the country and the people up there. It
is so scenic for an artist -- all those grey
rocks and different textures."

Last year she lived on campus and
says it was fun being with people who
like doing the same things you do. "A
group of us got together and we go
rock-climbing."

One day we hope to see Cecilia's
work in some of the magazines we
read.

Hopes to work
for JMS

This is the third summer 23-year-
old Suzanne Reitzel has worked in
the Quality Control Laboratory at the
Kitchener location and she hopes

eventually to work for the company if
a suitable job is available.

She graduated from the University of
Guelph this year majoring in Food
Science. Her subjects included
Microbiology, Food Packaging, and
Meat Science. Suzanne says that there
were more women than men in the
program, and she hopes that in time
women will be accepted in top positions
in the food industry. There are some
being trained for supervision now but
not for top management, although she
has a friend who has become a `trouble
shooter' for Canada Packers in the lard
and shortening department.

Suzanne has come back to JMS
each year because ``they've given me a
chance to do different things, and
they've tried to teach me to take over a
variety of jobs for people going on
vacation."

She likes working in the lab and says
"everyone has been very helpful,

especially Gloria Sauv6 who helped me
a lot." She has worked part-time in the
meat department at Zehrs in Guelph
and working here has confirmed her
decision to continue working in the
meat industry.

When asked why she chose to major
in Food Science, Suzanne replied that
she first registered for General
Agriculture then switched two weeks
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later because the Food Science
program looked more interesting and
dealt with more practical aspects in life.

She has an interest in protecting the
public in what is offered to them for
consumption and would prefer to be
working in quality assurance regarding
carcinogens (cancer-producing agents ) ,
shelf-life of products, health hazards
etc. rather than quality control only.

Suzanne    has    a    strong    spirit    of
adventure in her. Taught by her father,
she has been skin-diving since she was
twelve, and is now learning scuba-diving.
When she was in Grade 12 she took part
in  the  Young  Veyageur  Student  Ex-
change Program, and went to stay with a
family in Campbellto`^/n, near Moncton,
New Brunswick.

After graduating from Grade 13 she
went to work for a French family in
Marseilles, France, where she took
care of two young children and did light
housekeeping. She found to her
surprise that her high school French
was adequate for understanding and
was soon able to speak the language
quite well.

She misses the athletic programs
available at the university and believes
that exercise "increases reflexes,
makes you more alert, and helps you to
work more efficiently." She thinks ``it
would be fantastic" to have facilities for
an athletic program at JMS, -- even a
room for calisthenics would be good."

Working here has helped her along
the road to her occupational goal. .elf I
hadn.t worked a[ Schneiders I \i.ouldn.I
have considered appi}ing for a .io.c` !r.
the food science industr}..

In the Fall Suzanne will be going to
Germany to work in the BUNDES
ANSTALT FUR FLEISCHFOR-
SCHUNG, the International Meat
Research Institute at K.dlmbach in
Bavaria, where she expects to be a Lab
Technician. It is the largest meat
research station in Europe, and she
says it is entirely thanks to Klaus
Kapps, Supervisor of the Product
Development Laboratory that she got
the job at all.

When she applied through a

university contact she was turned
down, but Klaus introduced her to Dr.
Sch.6n, a business associate who was a
director of the Institute. Dr. Sch.6n
persuaded the German government to
sponsor her working at the Institute
and Klaus did all the initial
correspondence with the professor for
her for which help she is extremely
grateful. She hopes to do lots of skiing
during her stay in Bavaria, and become
proficient in the German language too.

Suzanne was an Ontario scholar,
achieving marks of over 80 per cent in
six subjects in Grade 13 for which she
received an award of $100 from the
Ontario government.

Besides scuba-diving, blonde, petite
Suzanne has been a swimming
instructor and lifeguard, and has done
water-skiing. She skis, plays squash,
basketball, volleyball, and has taken
part in track and field events.

Suzanne's prime interest, like
Schneiders, is in the quality of the
things we eat and it is comforting to
know that young people such as
Suzanne are still very much concerned
about it.

Career switch helped
by Schneiders

Thisiswaynesnow'sthirdsummeras
a student at Schneiders.

Originally trained in Business
Administration and Super\isor}`
Mar.agerr.er.:. 30.}'ear-old \\.a}ne rr.ade
a career S`Li:C:n. S:.` i.ears ago.

\\`.-.a: rr.akes a man s\`i[cr. careers at
age 2± ar,a :ralr. to `Decome a
\.eter`:marian \i.hen he has already held
responsible production and super-
visor}. positions in the metals industry?

For Wa}'ne the motivation for his
new career was his future life with
Margot, who works in our Kitchener
Office in Administrative Services. It
was only after they became engaged
and talked it over that he made the
decision to go back to university and
study veterinary medicine.

Margot and Wayne both love

animals. They own a magnificent, 16-
month-old, golden retriever dog, a cat
named Smokey and are now the proud
parents of Graham Michael, born on
May 28, Wayne's 30th birthday.

This determined, hard-working
student was born and lived in Montreal,
and, while working at a full-time job,
went to night school at Loyola College
there, where he majored in Business
Administration.

After taking Animal Science at
MacDonald College of MCGill
University for a year, he is now
studying for his B.Sc. at the University
of Guelph, faculty of Agriculture,
majoring in Animal Science.

It will take him more than five years
to become a large animal veterinarian,
and he is more interested in preventive
medicine than in treating sickness in
animals, for he feels that the modern
practice of raising large numbers of
animals in confinement or semi-
confinement necessitate this more and
more.

He believes that being a veterinarian
presents more challenge than a career
in industry, and will be more personally
rewarding.

When he has time between his
studies and his work, Wayne likes fly-
fishing, golf, canoeing, and playing
chess. In the winter he reads a lot and
sometimes goes snowshoeing. He took
an accredited YMCA scuba-diving
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course when he lived in Quebec but he             fine job in the area of student
hasn't had time to dive since he has                    employment, and they're helping a lot
been here.                                                                  of students like me, and younger, to

Wayne says "Schneiders has done a              have a certain financial stability." He

Superintendent, Ken Rouo
retires after 33 years service

Ken Rollo, with 33 years of service
at the Kitchener location, stepped into
retirement, following an informal
meeting in the Board F{oom at the
Kitchener location in early June.

The tall, retiree's career began at
JMS in May  1946 in the Casings
Department.  He also worked in Beef
Kill and Rendering before becoming a
Foreman in July  1957.

In his years in management,  Ken
held many areas of responsibility
including Night Superintendent,
Supervisor over Beef Operations, By-
Products, Poultry and Personnel
Employment. Since  1976, he has held
the position Of Division Superintendent,

Safety.               `             ,„                      i
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Foreman captures trophy
in Pork Room
Tournament
Ted Recoskie Oeft), Night Sanitation  .
Foreman at the Kitchener plant
carried home the hardu]are from the
Pork Room Annual Golf Tournament
in June, after shooting a 73 ouer the
18-hole Brookfield Country Club, near
K-W. He topped the field Of 58 golfers
in the annual euent. Tournament
organizer, Otto Lemke presents the
trophy, donated by the JMS Ex-
Seri)icemen's Club to the lucky
winner.

added that working at Schneiders has
made him realize more fully the
importance of animal health to the food
that we eat.

Vice-President, Personnel & Public
Relations, Herb Schneider, presented
a retirement cheque to the long-
service employee during the meeting.

Improving his golf game will be high
on the list of leisure activities Ken has
scheduled for retirement. Also, he is
likely to be pressed into babysitting
on occasion, especially since the birth
of a new grandson.

Best wishes from all Ken's JMS
friends go with him as he begins
retirement.



Sanitation Poster Contest offers cash
prizes in 2nd annual contest
Got an idea about sanitation?

Creating a sanitation poster could
win you money in the second annual
Dutch Girl Poster Contest!

Purposes
To involve all JMS people and their

families in matters of sanitation.
To provide display material

pertaining to sanitation within
company plants and offices.

To create interest in sanitation on
an on-going basis.

Rules
Contest is open to all JMS

employees and their families  (i.e.
people related and living together in
the same dwelling) across Canada
and also any JMS retired employee.

All posters must be a uniform size
- 22" by 28" - on white or coloured
bristol board.

Any medium - pen, pencil, ink,
coloured pencil, paint, chalk, etc. -
may be used to create the poster.

Poster is to portray some aspect of
cleanliness, personal hygiene or
sanitation.

Message on poster may be
pictures, words, a combination of

pictures and words or use a slogan.
Judging will be based on artistic

impression and impact.
There will be three judges - two

representing the company and one
from an outside advertising company.

Prizes will be awarded in two
divisions - employees and family
members.

Schedule of prizes is as follows:
1st          2nd

Employees:
(Full-time,  part-           $125.00      $75.00
time, casual,
student, retiree)
Family members:
8yrs.  and under            50.00        25.00
9tollyrs.                       50.00        25.00
12to  l5yrs.                     50.00        25.00
16 yrs.  and over             50.00        25.00
Total prize money is $500.00

however, all prizes may not be
awarded if there are no entries or the
judges decide no entry warrants a
prize.

All posters become the property of
the company for any and all purposes
and will not be returned.

We've got the ideas!
JUNE SUGGESTORS OF THE
MONTH

Frank  [sreal  and  Wayne  Skanes,
Freezer Packaging, $1,282.50 each.
The pair suggested that trim from
beef livers be sold as pet food, instead
of being dumped to tankage.

Other suggestion awards presented
during June included:

Paul Waechter, Sausage Cook,
$146.10.  He suggested that pre-
blended spice units be used for Mock
Chicken Loaf.

Randy Poll, Luncheon Slicing #1,
$15.00.

Tom Ludwig, Computer Opera-
tions, $20.00.

Suggestion Plan Key Rings and/or
Suggestion Plan Pens were also

• Frank lsreal (center) and Wayne
Skanes (right) receive Suggestor Of
the Month cheques from Freezer
Packaging Assistant Forman, Ron
Baker.

Contest is open from July 1 to
September  1.

All posters must be the work of the
person submitting the entry.

There is no limit to the number of
posters that a person may enter, but
only one prize may be won by an
entrant.

No identification is to appear on
the face of the poster. Name. age
group, address, parent's name (if
children of employees) and location is
to be clearly written on the reverse of
each poster submitted.

Entrants from the Kitchener, Ayr
and Wellesley locations can submit
their poster directly to the Editor,
Personnel Department in Kitchener.
Entrants from our western operations
are asked to submit their entries to
Ted Lylyk, Flora Avenue, Winnipeg,
who will forward all posters received
to Kitchener following the deadline.

The decision of the judges is final.
Winner's names, photos and posters
will be  printed in The  Dutch  Girl and
winning posters will appear
throughout  the company.

awarded to:  Ronald MCAra,
Packaging  #2;   Josie   Fowler,   Payroll;

James  Yanke,  Packaging  #1  (2);  Alan
Fewkes, Order Fill; Savan Muslin, Hog
Kill;  Tony  Guterres,  Poultry;  Manuel
Soares, Poultry.

JULY SUGGESTORS OF THE
MONTH

Frank ]sreal and Ken Bogusat,
Freezer Packaging, $216.08 each. The
pair suggested that liver be packaged
in one 30-lb. poly bag, instead of three
10-lb. bags, eliminating one person
handling product and substantial
material costs.



We've got the ideas  tcont.di

A
Freezer Packaging Foreman, Tony
Fischer (centre) hands out cheques to
July Suggestors of the Month, Ken
Bogusat (I. ) and Frank lsreal.

Other suggestion awards presented
during July included:

Randy  Poll,  Luncheon  Slicing #1,
$339.30. He suggested that a locking pin
be installed under the  1432 Ham Slicer.

Gerald Ditner, Beef Boning,
$65.00.  He suggested that solid steel
bars be used to hold the rail
extension bars while unloading beef .

"Enjoyed working with the
boys," says retiring Percy
Steinke

"It's been a long road and up until

today, I've always been looking towards
the end of the road," philosophized
Percy Steinke during an informal, mid-
June meeting in the Board Room at the
Kitchener office to honour him as he
began retirement. ``Now I find there's a
bus to take me the rest of the way."

The 37-year veteran of the Pork
Cutting Department, who elected to
take an early retirement, spent his
entire career in that department.

"I've enjoyed working with the boys,"

Percy said. "They've been a good
bunch.„

Prior to presenting a retirement
cheque from the company to the
retiring member of the Pork Cutting
Department, Vice-President, Personnel
& Public Relations, Herb Schneider
noted that Percy was ``someone the
company could depend on to do the
job and who would speak up when
things went wrong." A presentation of a
wallet containing money and a life
membership in the union was also
made by the S.E.A.

"I have nothing but praise and

appreciation for your efforts," reported

Suggestion Plan Key Rings,  Lottery
Tickets and/or Market Vouchers
were also awarded to:

Emma Spofford, Bacon Slicing;
Gerald Ditner,  Beef Boning;  Ivan
Svazic,  Night Sanitation;  Ron Findlay,
Personnel; Murray O'Brien, Personnel;
JOAnne Lobsinger, Bacon Slicing.

Superintendent , Pork Division, Charlie            retirement," said percy. "I'm going to
Fromm during the meeting.                                 play it by ear. I have never planned any-

``I've made no definite plans for                       thing too far in advance."



Three counters display
products at Codville's
Winnipeg distribution centre

It took three display counters to
show visitors to the new Codville
distribution centre in Winnipeg,
Manitoba, in mid-June, a large variety
of our quality products.

Codville's, a subsidiary of M. Loeb
Company Limited, a food and grocery
distributor, held a two-day open house
for chain and independent store
owners to view their new facilities.

Cue of 75 companies who
participated, our booth contained a
variety of our processed, grocery and
food service products.

Winnipeg District Sales Manager,
Rick Roberts, was responsible for
setting up the displays and for staffing
the booth throughout the show. His
wife, Colleen, was also on hand to pass
out samples of our products to hungry
visitors.

A
Winnipeg District Sales Manager, Rick Roberts, (center) together with his wife
Colleen and General Sales Manager, Harold Clements in front of our booth at
the opening of the Coduille distribution center in Winnipeg.

Bill Rich retires from Pork
Cutting Department after 29
years service

Bill Rich, who began work at the
Kitchener location in October 1949,
was honoured during a mid-June
informal meeting in the Kitchener
location's Board Room as he started
retirement.

The soft-spoken retiree, who had
chosen an early retirement, worked for
over 29 years in the Pork Cutting
Department.

Described by Superintendent, Pork
Division, Charlie Fromm, as ``a man
who knew the work and how to do it"
he added that Bill's work record was
commendable.

Prior to presenting a retirement
cheque to Bill, Vice-President
Personnel & Public Relations, Herb
Schneider, noted that ``the company's

growth depends a great deal on the
older employees who provide stability
on the job. We've certainly appreciated
your work through the years."

No firm plans were mentioned by Bill
for retirement, although he will soon be
taking a trip back to his native
Newfoundland "for a visit and to do
some fishing." And of course, he will
now have more time to improve his golf
game too."Thanking you for my years here

seems so inadequate," commented the
lengthy-service pork cutter, as he
vigorously shook hands around the
table at the end of the meeting.



Warm weather attracts large crowd to enjoy
IADIES PICNIC VVINNERS
Efaseball Game
lst - Cathy Hammer, Lori Eidt, Betty
Nowe, Gladys Johnson, Debbie
Parrott, Doris Kinnear, Darlene
Jeffries, Barb Gerth, Pat Rutledge,
Miriam Weido.
2nd - Rose Hannon, Gerri Thomas,
Sue Mueller, Shelly Linesman, Sylvia
Roche, Mfldred Rodina, Terese
Nafziger, Sandy Neeb, Joanne
Mosburger, Lori Dietrich.
100 Metre Dash
lst  -  Wendy Aucoin
2nd - Joanne Mosburger
3rd -  Cindy Stoesser
Nail Hammering
lst  -  Wendy Aucoin
2nd -  Maria Malko
3rd  -  Marg Jeske
Shoe Kicking
lst  -  Rose Hannon
2nd -  Sue Ludwig
3rd  -  Marg Jeske
Dagwood & Rolling Pin
lst  -  Debbie Gubler
2nd -  Ruth Ann Dietrich
3rd  -  Betty Valerio
Volleyball
lst - Rose Sloat, Debbie Gubler, Connie
Rieck, Joyce Thomas, Sue  Reitzel,
Linda Pulley.
2nd - Pat Cunning, Cindy Heldman,
Liz Schuster, Wendy Kitchen, Barb
Snider, Wendy Spittal.
Horseshoes
lst  -Wendy Aucoin and Joanne

Bernier
2nd -  Betty Nowe and Bev Madill
3rd  -  Joan Roga and Emilie Totzke
Grandmother's Race
lst  -KayMiller
2nd -  Gladys Quackenbush
3rd  -  Mildred Rodina
Egg Throwing
lst  -  Donna Simon and Gerri Thomas
2nd -  Maria Malko and Rose Sloat
3rd  -  Constance Wadel and Wendy

Kitchen

Bingo winners
Helen Jardine, Lilian Rochon, Audrey
Diemert, Hilde Himmel, Phyllis Rodina,
Mildred Rodina.
Lucky Draws
Helga Dallosch, Maryanne Holtz, Joan
Roga, Vivian Rabethge, Doris Kinnear,
Audrey Kieffer, Mary Kempel, Wendy
Schanzenbacher, Mary Fitzmaurice.
Treasure Hunt Winners
Betty Nowe, Joyce Martin, Millie
Hauck, Rose Hannon, Lee Kay,
Donna Simon, Cindy Heldman,
Mildred Blake, Pat Cunning, Ruth Ann
Dietrich, Gerri Thomas, Marg Jeske,
Karen Flood, Sue Mueller, Kathy
Hammer, Doris Kinnear, Jennifer
Coleman.

Oldest retiree
Eva Robbins

Top
Swing and a miss at the slo-pitch
game.
Above
Vthoops! A broken egg!

Right
Concentration during the horseshoe
tournament.



events at hadies' and Men's Picnics
MEN'S PICNIC WINNERS
Slo-pitch game
lst -Harold Schoen, Bill Hannon, Gary
Bowman, Paul Kovarik, Sean Maxwell,
Jim Kropf, S. Waechter, Jim Eckert,
Don Sykora, Doug Schmidt.
2nd -D. Menya, S. Martin, M. Fischer,
R. Dietrich, M. Conrad, W. Chilton, J.
Blake, R. Small, M. Owen, 8. Spaetzel.
Tug-o-War
lst -Paul Kovarik, (Captain), Randy
Eckert, Doug Schmidt, Larry Tanner,
Don Sykora, Doug Haelzle, Sean
Maxwell, Bob Hasenpflug, Carl
Wilhelm, Jim Sloat, FZoy Plantz.
2nd -Shorty Voisin, (Captain), Mike
Weiss, Ray St. Croix, Doug Totzke,
Ray Hagedorn, Glint Acheson, Ron
Walters, Gary Haelzle, Lloyd Gingrich,
Rick Pearson, Frank Narejko.
Horseshoe Tournament
lst  -  Lea Bender and lrvin Huras
2nd -  Roy Blake and Cliff Swartz
3rd  -  Jim Flynn and Richard Pearce

100 Metre Dash (over 30)
1st  -  Jack Coleman
2nd -  Willie Rau

100 Metre Dash (under 30)
1st  -PaulJohnson
2nd -  Bruce Cameron
Egg Throwing Contest
lst  -  Rick Pearson and Steve Voisin
2nd -  Doug Haelzle and harry Weitzel
3rd  -  Clint Acheson and Jim Kirkland
Grandfather's Ftace
lst  -Lloyd peever
2nd -  Bud Steinberg
3rd  -  Maurice Anstett
Armwrestling
lst  -  Lyle Pfohl
2nd -  Bob Hasenpflug
3rd -  Stephen Cheeseman
Lucky Draw Winners:
Jim Poser, Doug Salm, Bob Hausch,
Wayne Kaufman.

Top
Six from Ayr sing their chicken song.

Above
Winners cross finish line in 100 metre
dash.

Left
Lots Of determination needed for the
nal./ hammen.ng euenf.



"I.ate only once in 42 years"
says retiring Carl Rieck

"I remember only being late once in

all the years I worked here," stated Carl
Rieck proudly from the head of the
Board Room table in the Kitchener
location early last month during an
informal meeting to honour him as he
began retirement. "The power had
gone off during the night and our clock
had stopped."

Described by Superintendent, Pork
Division, Charlie Fromm, as a "model
employee;" Carl started work in the
Rendering Department in June 1937
and has spent the majority of his 42
years of service in that area."You were able to get along well with

others and were always dependable,"
noted Vice-President , Personnel &

Anniversaries
10 Years
lvan Crnac, Pork Cutting,  Kitchener,
July 2.
Charles Losier,  Pork Cutting,
Kitchener, July 3.
Cheryl Dolan, Packaging #1,
Kitchener,  July 7.
Robert Luft, Production Control,
Kitchener, July  7.
Joan Noe, Packaging #1,  Kitchener,
July  7.
Charles Osborne, Beef Kill, Kitchener,
July  7.
Brian Shushack, Advertising, Kitch-
ener, July 7.
Roy Scott, Smoked Meats Prep,
Kitchener, July  14.
Shirley Barron, Bacon Slicing,
Kitchener, July 21.
Helen Dietrich, Poultry, Kitchener,
August 5.
Sophie Hoffman, Packaging #2,
Kitchener, August 5.
Mildred Kaminska, Cafeteria, Kitch-
ener, August 5.
Betty Nowe, Poultry, Kitchener,
August 5.
Jan Tritschel, Personnel, Kitchener,
August 5.
Carl Smidt, HRI, Kitchener, August 6.

Paul Atkins, Order Fill, Kitchener,
August  11.
Cecil Puddester, Poultry, Kitchener,
August  11.
Egon Siebert, Advertising, Kitchener,
August  11.
Emmi Wakenhut, Luncheon Slicing
#2, Kitchener, August  11.
Elizabeth Zarzycki, Poultry, Kitch-
ener, August  12.
Judite Pacheco, Poultry, Kitchener,
August  14.
Reginaldo Carapinha, Sausage Cook,
Kitchener, August  18.
Catherine Gagne, Packaging #1,
Kitchener, August  18.
Elfrieda Noecker, Luncheon Slicing
#2, Kitchener, August  18.
Katherine Miller, Poultry, Kitchener,
August  18.
Gladys Johnson,  Poultry, Kitchener,
August  18.
Susan Wedge,  Poultry, Kitchener,
August  18.
Audrey Kieffer,  Poultry, Kitchener,
August  18.
John Cannon,  Poultry, Kitchener,
August 25.
Sharon Ullrich, Administrative Secre-
taries,  Kitchener,  August 25.

Public Relations, Herb Schneider, prior
to presenting a retirement cheque from
the company to Carl.

S.E.A. President, Tom Eason also
presented the long-service retiree with
a wallet containing money and a life
membership in the union.

"I've got some housework to do,"

said Carl of his retirement plans. "And
when I get tired working, 1'11 hop in my
newly-purchased van and take a trip
somewhere." He will soon be heading
to Canada's west coast and doing some
fishing along the way.

"I'd rather take a trip to Northern

Ontario than to Florida," said the
happy retiree. "I think it's much more
scenic.,,

15 Years

John  MCDowell, Sales,  London
District, July 28.

Cordon Donald,               Paul hang, Product
Order Fill, Kitchener,      Manager, Processed
August  17.                            Pork,  Kitchener,

August  31.



20 Years

Felix  Ostrowski,
Engineering,  Kitchener, July 6.

mldegard Woegerer,
Continuous  Wiener Operation,
Kitchener, August 10.

Emfl Homburg,
Electrieal Mainte nance ,
Kitchener, August 10.

Leonard Olinskie,
Traffic,  Kitchener,
July  13.

25  Years                Marie Hackbart,
Continuous Wiener
Operation, Ki[chener.
July  14.

'',

Richard (Bud) Steinberg,
Director,  Technical Services,
Kitchener,  August   16.

30 Years
E_    -il
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•                    Howard Graff, Roast &

Jellied Meats,
Kitchener, August 29.

George Walker,  Poultry, Kitchener,
August  18.

35 Years

WIlfred Ottman,  Beef Boning,
Kitchener,  August 8.

Finy Lehman,  Traffic, Kitchener,
ALqut 9.

40 Years

Harold Elvy,  Livestock  Buyer,
Kitchener, August 7.



Anniversaries  by Elsie phypers  tcont>dj

The changes just
kinda sneak up
On you

Although dark, burly Kenneth
Barron now works in the Lard &
Shortening Department, he has, during
his 25 years with the company, seen
service in just about every department,
and liked them all. Besides working in
the Beef Kill and Hog Kill (where he
accidentally stuck a knife through his
hand and terminated his stay there), 44-
year-old Ken has been employed in the
Weiner Packachng, Sizzlers, and
Sausage Cook Departments, and has
stuffed sausages as well.

Ken, whose wife Shirley works in
the Bacon Slicing Department says
that he is a home person who reads
voraciously, especially true-life stories,
yet he drives a powerful Harley
Davidson motorcycle  (a `dresser
model).

He has had only one serious
accident with it and that was when he
was trying to prevent two young
children from endangering their lives
on the edge of the Conestoga River
near Elora Falls.

He managed to scare away the
children but had to ride his
motorcycle down into the ditch
because he couldn't stop in time.
Luckily, because he kept his head,
there was little damage either to
himself or his motorcycle.

When he first came to work here,
in his spare time he was Drum Major
for the Air Cadets and the Flying
Dutchmen Corps, and has been
Quartermaster in the Sea Cadets and
Guard Commander for the Royalaires
of Guelph. However, he has no time
for those kind of activities now
because he works part-time for a
security service company.

When asked what changes he had
noticed over the past 25 years Ken
laughed and said "I've grown right
along with the company.  When I
started I weighed  130 lbs. but now I

¥gd¥i          Weiih_2L29L'P:i':
The highlight of his life occurred

when working as a security guard
corporal.  In the Spring of this year
there was a movie being made in
Flora starring Henry (The Fonz)
Winkler, and Ken's employers were
hired to take care of the equipment.

He came to know and like Henry
who he says is a very quiet,  intelligent
and intellectual man, friendly to every-
body, and quite unlike his screen
image.

Although he admits there have
been many changes since he joined
the company Ken says that he hasn't
noticed them too much as they ``just
kinda sneak up on you."

I./

Grandfather - and still
loves to dance

Born and raised on the family farm
in Hendorf, Roumania,  (now Bradeni),
59-year-old Martin Schneider met his
wifeJenny in Austria after W.W.II and
came with her to Canada.

He worked for three years on a
Breslau farm before coming to work
for Schneiders, and has seen the
company grow from only 600
employees, most of whom he knew
personally, to it's present size.

After two years in Sanitation he
transferred to the Maintenance
Department where he worked as a
mechanic in the Hog Kill Department
for  10 years.

When an opening occurred for a
carpenter 18 months ago he applied
for the job because there was no shift
work involved.  He has seen many
changes in the company.

"\^/hen I first went into the

Maintenance Department we used to
do whatever came along -- plumbing,
carpentry, electrical repairs, machine
repairs  ...  There was only one
Maintenance Department and you

had to do a bit of everything.  In the
early sixties we split into two
departments -- machine maintenance
and building maintenance. Then came
a separate electrical maintenance and
later came packaging."

Martin is very happy and satisfied
with his job.  He was 34 years old
when he came to Schneiders and
owned nothing but some bits of
furniture and an old car.  Now he
o\^/ns his own house in Kitchener and
a cottage at Point Clark, Ontario,
which his son-in-law helped him to
build.

``1 did all the electrical work and

plumbing, and he did the carpentry
and helped me put it up.  I've also built
two garages -- one for my first house
and one for my present house."

Martin loves to dance.  Once, back
home in Bradeni at his sister's
wedding, he danced the soles of his
shoes right off !  He still dances well
and when he and his wife go out
together he doesn't miss a waltz or
polka all evening.



Martin's son, 22-year-old Martin Jr.,
is a student at Waterloo's Wilfrid
Laurier University and this is his fifth
year as a JMS summer student. His
daughter Hldegard has made him the
grandfather of two delightful little girls.

Martin is taking off the month of
September to visit the old homestead
in Bradeni to see his 81-year-old
mother who still lives in the farm-
house there, although the land has
long since been taken over by the
government.

Quarter century
entirely with
Pork Cutting

Born and raised on his father's farm
in Formosa, Ontario, 49-year-old
Clarence Voisin learned how to
butcher animals so that when he
came into the city to live he naturally
knew the job in Schneiders Hog Kill
Department.

This new entrant to the 25-Year
Club first went to work on the
Schneider farm in Bridgeport where
for one winter he helped to take care
of 3,000 sheep brought in to fatten
and be slaughtered in the Spring.

For many years he worked half

days killing hogs, and half days cutting
pork until JMS made separate
departments of Hog Kill and Pork
Cutting and gave the employees the
choice of work.  Glare chose Pork
Cutting where he has stayed ever
since.

His completion of 25 years service
with the company almost coincides
with his 25th wedding anniversary.
Although the actual marriage date
was July  17, their children organized a
surprise party for him and his wife
Marie on July 14 in the St. Agatha

•\1
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community hall. About 300 guests,
including some from JMS, contributed
to present them with a cheque which
they are going to use to buy a stereo,
and the family gave them a silver
platter and a hazy-Boy chair.

However, since Glare is on a 5-pin
bowling team and pitches horseshoes
for the Knights of Columbus, as well as
for Schneiders, it doesn't seem that
he'll have much time to use that
chair.

He also used to bowl for JMS until
the league closed down due to lack of
support.

Glare has two sons and two
daughters.  Brenda,  15, attends St.
Mary's High School, Robert,  17,
attends Cameron Heights Collegiate,
Diane, 21 is married, and Donald,  19,
who finished school this year and
came to work as a summer student
with the company, hopes later to be
taken on as a permanent employee.

Clare's proud boast is that he has
"never phoned in sick in all of his 25

years, and never missed even half a
day through sickness," although he
once had an accident to his leg which
incapacitated him for a short time.  He
hopes that his health will continue to
allow him to maintain his record.



Roses bloom abundantly for
green-thumbed retiree

Everything is coming up roses for
JMS retiree, Menno Boshart!

During the past twenty-five years, he
has given great care and attention to
his colourful collection of budding
beauties and fragrant florabunda. Once
bordering the entire rear garden of his
Admiral Road, Kitchener home, the
green-thumbed retiree has limited his
collection to several varieties around
the front entrance (together with a
climbing rose that is growing wild!) as
well as a fifty square-foot patch,
bursting with colourful blossoms in the
middle of his back lawn.

"It's very time consuming," he said as

he walked around the flowering
beauties, some measuring four inches
in diameter. ``But it's a nice pastime."

With over 40 different varieties he
cares for, Menno was hardpressed to
remember all their names. He
mentioned only some --Canadiana ,
Chicago Peace, Pink Peace, Flaming
Peace, White Knight as well as some
florabunda types (roses with several
blcoms on one stem).

\^/hat methods does he use to
produce abundant blooms? In the
spring, Menno prepares the rose beds
with a mixture of peat moss, bone meal
and concentrated cow manure. He
waters the fertilized soil well

back in the fall, because you may be
cutting new growth and the bush will
take longer to bloom once the warm
weather arrives.

Leaning over one healthy rose bush
to catch a glimpse of a velvety, deep-
maroon variety, not fully  opened,
Menno is quick to point out nicks in the
leaves and leaves with black spots,
signs of some bugs and disease, to be

`           cured with another spraying.
``None of my plants cost less than

$3.00 each," he mentioned, as he
savoured the fragrance of a large pink
bloom. ``It's costly to keep them, but
they're lovely. "

A
The rose garden, in the back Of
Menno Boshart's home, is ablaze u)ith
colourful blooms.

Menno takes great care with his roses +
throughout the season.

throughout the growing season (--"1'11
have blooms until the frost'') and at the
end of the season, hills the soil over the
base of each bush to about five or six
inches. Come spring, he levels the soil
again and cuts all dead stems from the
bushes.

He suggests never to cut the bush

People on the move
Doug Haas-Hawkings was pro-

moted to Health and Safety
Supervisor, effective June  11.

Cord Murray, Supervisor of
Employee Relations, assumed the
additional responsibility for corporate
security, effective June 11. His new title
win     be     Security     and     Employee.
Relations Supervisor.

Len Ahrens, Trainee in Pork
Cutting, was promoted to Assistant
Foreman, in the same department,
effective June 18.

Willie Baerwinkel, Trainee in Hog
Kill, was promoted to Assistant
Foreman, in the same department,
effective June 18.

James Warden was appointed to
the Supervisory Trainee Program at
the Kitchener plant, effective July 2. He
began his training in the Smoked
Meats Prep. Department.

Gary Burkholder was appointed to
the Supervisory Trainee Program , at the
Kitchener  plant,  effective  July  16.  He
began his training in the Sausage Cook
Department.

John Hennessy, was appointed
Product Manager, H.R.I. Beef and
H.R.I. Processed Meats, effective July
23.

Jim Buchholtz was appointed to
the Supervisory Trainee Program at
the Kitchener plant, effective July 30.
He began his training in the Poultry
Department.

Stan Fisher was appointed to the
Supervisory Trainee program, at the
Kitchener plant, effective July 30. He
began his training in the Pork Cutting
Department.



Three teams are winners in
Winnipeg Curling Spiel

Photos taken of the winners in the
Winnipeg Curling Spiel, sponsored by
the JMS Social Club in early April this
year, did not arrive in time for the last
issue of The Dutch Girl, although the
names were mentioned. The photos
did arrive in time for this issue and are
seen below.

Letters
to the
Editor

Dear Editor:
Have you ever wondered what use

your chicken bucket comes to after
the chicken is used?

I just had to share this with you. I
use the empty bucket to store the
toys from the tub when not in use.
Eventually the bottom gets soaked
and falls out.  My son had to try it on
for size.

We sure enjoy your chicken and
your cartons are great for storage
too!

Sincerely,
Valerie M. Stinson,
Erin, Ontario.

A
Second-place   u)inners   (loft   to   right):
Skip-Albert  Walstra;  3rd-Sandy  Fenn;
2nd-Linda Brou)n and Lead-Gerry
Keena.

• First-place winners (left to right): Skip-
Gory Wiles; 3rd-Jim Brown; 2nd-Pat
Sauue and Lead-Cor Bemdsen Jr.

^
Third-place u)inners (left to right):
Skip-Rick Wiles; 2nd-Marlene Messer
and Lead-Harvey Shields. Missing
from photo is 3rd-Ron Chateau.

Dear Editor:
When it comes to food processing

there is no room for germs or
bacteria.

For this reason, the night shift at
JMS is kept busy washing, rinsing and
sanitizing all the machines, floors and
walls.

When we are finished our work for
the night, the Lab people come in and
take what they call a `swab test'.

This is how they check for bacteria.
Yes!   Bacteria!   Even   when   we   think
everything is clean, sometimes it's not.

The results from a swab test always
keeps the Sanitation Department on
its toes.

I for one feel this is a good idea and
gives me a lot of confidence when I
buy Schneider's products.

Yes sir, cleanliness is just one more
reason "You Can Taste the
Difference Quality Makes."

Thank you.
Chris Chapman,
Sanitation Department,
Wellesley Plant.



Safety equipment and
protective clothing are big
costs for company

Safety is an expensive business! Not
only in terms of lost time accidents
when one occurs, for both the
company and the individual concerned,
but in terms of the cost of providing the
safety equipment and clothing
necessary to protect people working in
our plant departments.

The costs, per person, for three
different areas of the plant were given
in the June Dutch Girl. Below are three
additional areas and the costs involved
to outfit each worker.

Work safely! Safety is everybody's
business!

A
Jim Emslie, of the Traffic Department,
u)ith some of the $233.67 u)orth of
sofety equipment and protectiue
clothing the company proiJides.

FREEZEFt STORAGE
1 pr. - Safety Footwear
1 - Hard Hat
1 - Parka
1 pr. - Freezer Pants
1 pr. - Gloves
1 pr. - Gloves
1 - Thermo Jacket
3 - White Coats
1 - Hair Net
1 - Storm Liner

$  21.00ea.       $  21.00
4.00 ea.              4.00

T].]5 e;a.         T] ]5
18.00 ea.             18.00
4.20 ea.              4.20

.Jo e!A.                 JO
12.00 ea.             12.00
9.75 ea.            29.25

.36 ea.                 .36
2.24 ea.               2.24

$1og.5o

ORDER FILL
1 -HardHat                             $  4.00ea.         $  4.00
1 pr. -Insulated Boots             26.05 ea.            26.05
3 - white Coats
1 - Thermo Jacket
1 pr. - Cotton Gloves
1 pr. - Cotton & Leather

Gloves

9.75 ea.            29.25
12.00 ea.             12.00

1.18ea.                 1.18

4.22 ea.               4.22

$  76.70

A
Charles Worsell, Of our Order Fill
Department, shou)s the scifety
equipment and protectiue clothing
necessary for him on the job.

TRAFFIC
2 pr. -Pants (Blue)               $  28.25 ea.          $56.50
1 -Jacket                                      33.45 ea.            33.45
1 -Liner                                              11.50ea.              11.50
1 -Parka                                         21.00 ea.            21.00
1 pr. -Shoes                                22.co ea.            22.00
6 -Shirts                                           7.00 ea.            42.00
1 -Tie                                                   3.50 ea.               3.50
3-\^/hite coats                             9.75 ea.           29.25
1 pr. -Gloves                                 4.22 ea.              4.22
1 -Wallet pouch                           6.75 ea.              6.75
1 -Sleeve Liner                              3.50 ea.               3.50

$233.67

Extensive travel plans for Mel
Ortman after 45 years in the
meat industry     by: Elsie phypers

When Melvin Ortman first came to
work in the Shipping and Order Fill
Department, bushel baskets were used

to pack the products which the
salesmen sold direct from their trucks
to the customers, and a scaleman had

a top job.
That was 32 years ago, and on July

27, Mel was guest of honour at an



informal meeting in the Board Room
at the Kitchener location to express
appreciation of his long and valued
service to the company on the
occasion of his retirement.

Mel joined J.M. Schneider lnc. from
Burns Foods in September 1947, and
Vice-President of Personnel and Public
Ftelations,  Herb Schneider quipped, ``it
was a pleasant change to have an
experienced worker coming into the
company. No training was necessary
for Mel ... after  13 years with Burns he
was a pro already!"

Everybody had their reminiscences
and Plant Superintendent, Bob
Cassidy, remembered that Mel was a
serious worker who didn't indulge in
the horseplay which went on in the
plant in those days when they would
put a man in a packing basket and push
him around.

S.E.A. Treasurer, Newt Schmitt,
after noting that boxes had replaced
baskets by the time he had joined the
company, presented Mel with a wallet
containing a cheque and a life
membership in the union. As he
presented a company retirement
cheque Herb Schneider remarked that
Mel was a good conscientious worker
adding, "You have been good to
Schneiders, and I hope Schneiders has
been good to you."

Mel elected to take an early
retirement effective August 1, and will
first be taking a trip out West. After the
New Year he's off to Hawaii where he
intends to spend the winter months
next year. He has been there twice
already, and likes it better than Florida
because the weather is more settled.

It's going to be an active retirement

for Mel for he likes golf and walking and
hopes to be doing plenty of both in the
future, as well as fishing for bass in
Lake Huron when he goes to his
cottage.

Mel has spent the whole of his
working life in the meat industry and
in March  1978, received an American
Meat Industry pin, from the company,
commemorating 45 years of service.

Turn photos into cash in
annual Dutch Girl Photo
Competition

Look over the photos you've taken
during the past year or longer. Any
there which you'd like to enter in the
5th annual Dutch Girl Photo
Competition? Send them in because
they could mean a cash prize for you.

COMPETITION RULES
The competition is open to only our

full-time, part-time, students and
retired people from all JMS plants and
offices across Canada.

Categories:
1) Children (this is the International

Year of the Child)
2) Scenery
A limit of two entries in each

category per person may be submitted.

Entries may be any size of un framed,
black and white or colour print. No
colour slides will be accepted. (Any
photofinisher will make a print from
your colour slide.)

(Remember: a 5" x 7" or an 8" x 10"
photo can really catch a judge's eye!)
Previous years' winning entries are not
eligible for this year's competition.

On the back of each photo entry,
print clearly your name, department,
location and the category. All entries
will be returned following the judging.

Entries must be received by no later
than Wednesday October 31,1979, to
be eligible for the competition.

All entries submitted will be judged
by a panel of independent, photo-
graphic experts on the basis of
originality, creativity and technical
quality.

The decision of the judges is final.
The Dutch Girl Editor reserves the
right to publish the winning entries in
each category. Reproduction of the
winning photos in any other
publication must have the consent of
both the winner and The Dutch Girl
Editor.

Prizes:
First in each category - $25.00
Second in each category -$15.00
Third in each category -$10.00
Submit your entries via the internal

mail delivery or Canada Post to:

PHOTO COMPETITION,
The Dutch Girl Editor,
J.M. Schneider lnc.,
321 Courtland Avenue East,
Kitchener, Ontario.
N2G 2W1



Savings bonds holders reap
bonus benefits   by: Elsie phypers

Do you our any of the following
Canada Savings Bonds? If so, you are
entitled to a cash bonus payment on
November 1, 1979, even though this is
not mentioned anywhere in your
certificates.

SERIES      BONUsdueNov.1     YearofMaturify
perslooBond       andBonuspayable

S22 ( 1967-68) $  32.50 1980 -$4.50
S23 ( 1968-69) 23.50 1982 -  11.75

S25(1970-71) 16.75 1981.    5.50
S26 ( 1971-72) 19.75 1980,    2.75
S27 (1972.73) 20.25 1984 .  17.00
S28 (1973.74) 20.50 1985 . 21.50

Funny photos of people
come from
west and east

The search for funny photos
continues this month and, as in our last
Dutch Girl, we submit two photos --
one from Winnipeg and the other from
our Kitchener location.

Our first photo, takes you into the
usually inpenetrable world of a hair-

These bond certificates can be
identified by the series number printed
on the upper comers on the face of
each bond.

To collect these interim bonus
payments you must take your bond to
any bank, authorized trust company,
or credit union and theyll do the rest.

All the paperwork connected with
these payments can be completed from
October 8 onward although the actual
transfer of funds will not take place
until November 1, so go early if you
don't want to wait in line.

For tax purposes these bonus
payments can be treated either as
capital gains or as interest income.

Make a note of the final bonus and
attach it to the bonds before putting
them safely away. These bonds still
yield 10.5 per cent to maturity.

Don't forget that the CSB Centennial
issue comes due on November 1 and
also a large number of interest
coupons and compound interest
certificates. These can be collected in
the same way.

As an investment, Canada Savings
Bonds have been a favorite with
millions of Canadians for more than 30
years. Everyone has something to save
for, and small, planned amounts
systematically set aside each payday on
a Payroll Savings Plan soon grow into
large amounts.

Information on this year's issue via
the company's payroll deduction will be
available shortly.



TvroS.E.A.executivepostsget
new people

dressing salon. Attempting to keep up
with the latest in hair styles is Panet
Road Plant Superintendent, Peter
Roberts (center) seen receiving a perm
while trying desperately to cover up
from the camera's lens. The perm
turned out --and so did the photo.
Thanks Peter! You're a good sport!

Our second photo, taken in the
Computer Room at the Kitchener
Office, shows Tom Ludwig (well, the
bottom half of Tom) doing something
beneath the room's sub-floor. Only
Tom knows whether he's going into
hiding or just trving to get away from it
all.

Do you have a humourous or
amusing photo in your collection? Why
not share it with our readers. All photos
submitted will be returned following
publication. Send photos to The Dutch
Girl Editor and include a brief
description of the action in the photo.

Two Schneider Employees' Associa-
tion changes took place at the
Kitchener location on July 1.

Tom Eason, Vice-President for the
past nine years, became the newly-
elected President, upon the resignation
of Bill van Heugten. A Smoked Meats
Prep Department Steward from 1964
to  1971, who served as V-P from 1971
to 1979, Tom has been with JMS for a
total of 23 years. He is married with
two children.  In taking over the S.E.A.
reins, Tom expressed his thanks to all
the members for their past support
and hopes it continues in the future.

"As your newly elected President I

would like to thank the membership
for the confidence that they have
entrusted in me. I realize the position
that I have accepted is one of the
most responsible in our organization
but with the support and co-operation
I have received from you the members
this will make my position much
easier," he said.

John Christensen, a Sausage
Stuffing Department Steward for eight
years, was also elected the S.E.A.
Vice-President,  filling the vacancy left
by Tom Eason. John, who has 13

A
John Christensen, S.E.A. Vice-
President

years of service with the company, has
served on the S.E.A. negotiating
committee for four times.  He is
married with four children.

I'm looking forward to serving the
membership," he noted.

Term for the V-P position runs
until October  1 this year, while the
President's term ends October  1,
1980.

Tom Eason, S.E.A. President


